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SERIES NO. 9 


Important More and more homemakers are dis- 

covering the almost unlimited variety 
of uses for Knox Gelatine. Delicious, fresh-flavored des- 
serts, salads, main dishes and candies that are pretty 
to see, easy and cheap to make, and a joy ta eat. 


And here is further good news. Are you or is any member 
of your family on a special diet for reducing, low salt, 
diabetes, convalescence, peptic ulcer or colitis? Doctors 
recommend the use of Knox Gelatine in these dietaries 
—drink in liquids and as a key ingredient in dishes so 
delicious that the whole family enjoys them, too 


On another page of this folder is a coupon with which 
you can order, free of charge, authoritative booklets on 
each of several special diets — with suggestions regard- 
ing each dietary, and suitable menus and recipes. Just 
fill in the coupon and mail it to us. 


COLA FRUIT SALAD (6 servings) 


1 envelope Knox Gelatine 14 teaspoon salt 

Y% cup cold water 1 scant cup Cola or 

2 tablespoons sugar Ginger ale 

\% cup orange juice 1 cup fresh fruit* 

2 tablespoons lemon juice ¥% cup white seedless grapes 


Soften gelatine in cold water. Dissolve thoroughly over boiling water. 
Stir in sugar, orange juice, lemon juice and salt. Let this cool until 
it is just luke-warm. Add cola or ginger ale. Cool until consistency of 
unbeaten egg whites, fold in fresh fruit and seedless grapes. Pour into 
mold. Chill. When firm unmold on salad greens and serve with mayon- 
naise. 


*Melons, in cubes or balls, sliced strawberries, cubed fresh pineapple 
or raspberries all taste good in this recipe. Boil fresh or frozen pine- 
apple for two minutes otherwise the salad will not jell. 


The Knox recipe books give many suggestions suitable for every oc- 
casion — for every-day meals — for party occasions and also for diets. 


EGGLESS PRUNE CHIFFON PIE 


1 envelope Knox Unflavored 2 tablespoons lemon juice 
Gelatine 34 cup drained chopped 

Y% cup cold water cooked prunes 

1% cup sugar 34 cup icy cold evaporated 

4 teaspoon salt milk (whipped) 

1 tablespoon sifted flour 1 9-inch baked pastry 

34 cup prune liquid shell 


Soften gelatine in cold water. Mix well the sugar, salt and flour. Stir 
in slowly the prune liquid. Cook, stirring constantly, until mixture 
thickens. Remove from heat. Dissolve gelatine thoroughly, in hot mix- 
ture. Add lemon juice. Cvol until consistency of unbeaten egg whites. 
Beat with rotary type beater until fluffy. Stir in the chopped prunes. 
Fold in the whipped evaporated milk. Pour into baked pastry shell. 
Chill until firm. Decorate with whipped evaporated milk topping or 
whipped cream and whole cooked prunes. This may also be poured into 
molds and chilled. 


FREE... 


SPECIAL-DIET BOOKS 
Check diet book desired on this coupon. 


(_] REDUCING (_] DIABETIC “] INFANT FEEDING 


|] LOW-SALT (-] PEPTIC ULCER |_| COLITIS 
[-] CONVALESCENT [_] BRITTLE, FRAGILE FINGERNAILS 


NAME 


ADDRESS. 


Mail to Knox Gelatine, Johnstown, N. Y. Book Dept. PD-9 


FREE . . . Get-cooKery RECIPE BOOKS 


Delicious, easy, budget recipes for refreshing new salads 
of fruits, vegetables and other good things . . . for 
stretching leftovers and high-cost foods in main dish 
molds and loaves... for velvety chiffon pies, Bavarian 
and Spanish cream varieties, fluffy whips, snows and 
sponges . . . for delicious, wholesome candies. 


MAIL THIS COUPON TODAY 


to Knox Gelatine, Book Dept. P-9 
Johnstown, N. Y. 


NAME. 


ADDRESS. 


LITHO IN U.S.A.—COPR. 1952 CHARLES B. KNOX GELATINE CO., INC, 
See Diet Coupon on Reverse Side KP 9-52 


The Modern Art of Gel-Cookery 


| ee PACKAGE of Knox Gelatine opens the door to a treasury of 
meal-brightening dishes—an endless varity of salads, desserts and 
entrees with a fresh, new kind of appetite appeal. 


In addition, Gel-Cookery brings you wonderful new ways of dressing 
up drab left-overs—and of stretching smal} amounts of meat, fish, and 
other left-over foods into delicious, ample portions. 


Knox Gelatine is non-acid, and thus combines easily with milk, cream, 
eggs and other nourishing foods. In fact, it is often prescribed by 
doctors for special diets for its supplementary protein value. 


You gee, Knox is all real gelatine—it lets the good fresh flavors and 
vitamins of the combined foods come through. It is all gelatine, no 
sugar—unlike the factory-flavored gelatine dessert powders which are 
Y% sugar and only 1% gelatine. 


The recipes in this folder are just the beginning of Gel-Cookery. Try. 
four of them, with the four envelépes of gelatine in this package. 
Then send for the Knox master recipe book and go on and on in 
this grand, modern world of meal-making. See how easy the recipes 
are to mix, how quick to fix, how enthusiastically your family 
receives them. 


SPANISH CREAM (6 servings) 


1 envelope Knox Unflavored 2 egg yolks, slightly 
Gelatine beaten 
2 cups cold milk 2 egg whites, stiffly 
V3 cup sugar beaten 
Y teaspoon salt 1 teaspoon vanilla 


Soften gelatine in cold milk in top of double boiler. Place over 
boiling water. Add sugar and salt and stir until gelatine and sugar 
are thoroughly dissolved. Slowly pour small amount of the hot mix- 
ture over slightly beaten egg yolks. Return to double boiler and cook 
over hot, not boiling water, stirring constantly until mixture coats the 
spoon. Remove from heat; add vanilla. Fold gelatine mixture into stiffly 
beaten egg whites. Pour into molds. Chill until firm. (This will separate 
and form a jelly on the bottom with custard on top — if you do not 
wish this separation in two layers allow custard to cool somewhat before 
adding the stiffly beaten egg whites). Unmold. Serve with whipped 


cream, sliced oranges, or any fruit. 


FOUNDATION RECIPE FOR DESSERTS 
(Lemon Gelatine — 4 to 6 Servings) 


1 envelope Knox Gelatine Vy cup sugar 
% cup cold water 1% teaspoon salt 
1 cup boiling water Y% cup lemon juice 


Soften gelatine in cold water. Add sugar, salt and boiling water and 
stir until thoroughly dissolved. Add lemon juice, stir thoroughly and 
pour into mold and chill. 


NOTE: For salads follow the above foundation recipe using 14 tea- 
spoon salt in place of 1 teaspoon of salt. 


Orange Gelatine is made like Lemon, using 1%4 cup cold water, 1 cup 
boiling water, 4% cup orange juice, 1 tablespoon lemon juice, 14 cup 
sugar and teaspoon salt. 


CHOCOLATE SPONGE (6 servings) 


1 envelope Knox Gelatine 14% teaspoon salt 
14 cup cold water ¥% cup boiling water 
114 squares chocolate, melted 3 egg yolks, slightly beaten 
or 4 tablespoons cocoa 1 teaspoon vanilla 


3 cup sugar 3 egg whites, stiffly beaten 


Soften gelatine in cold water. Combine the chocolate or cocoa, sugar, 
salt and the boiling water. Bring to the boiling point. Add softened 
gelatine. Stir until thoroughly dissolved. Cool slightly. Add the beaten 
egg yolks to the chocolate mixture with the vanilla. When mixture 
begins to thicken, fold in the stiffly beaten egg whites. Pour into large 
or individual molds. Chill until firm. Unmold and serve with a custard 
sauce. 


BUTTERSCOTCH RICE PUDDING (6 servings) 


1 envelope Knox Gelatine Y3 cup rice 
Y% cup cold water 2 tablespoons butter 
3 cups milk ¥\% teaspoon salt 1 cup brown sugar 


Wash rice and cook until nearly tender in a double boiler with two 
cups milk scalded and salt. Meanwhile cook together in a shallow pan 
brown sugar and butter until it becomes very dark brown but not 
burnt. Add this to the rice and milk and finish cooking until rice is 
tender and the caramel melted. Soften gelatine in cold water, add one 
cup hot milk and stir until thoroughly dissolved. Add gelatine to hot 
rice mixture and turn into mold and chill. When firm, unmold and 
serve plain or with whipped cream or a fruit sauce. 


